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ting any return at all on an 
investment is nothing short 
of miraculous. A fact 
which makes investing in a 
Volvo 240 all the more 
attractive. 
You see, Volvos last a 
long time. How long, we 
can't guarantee. But it's not 
uncommon to see our cars 
driving around with hun-
dreds of thousands of miles 
on them. And we know of 
at least one Volvo, still on 
the road, that recently 
topped the million mile 
mark. 
So in 
these tUluulent times, if 
}\>u're about to invest thou-
sands of dollars in a new 
car, keep one thing in mind: 
when the going gets tough, 
Volvos keep going. 
VOLVO 
A car )Qll can belieYe irt 
VOLVO 
Z'tO DLSEDAN 
VOLVO'S#1 LEASING DEALER 
IN NORTHERN CALIF. 
* 1986 - 1987 * 
SCANDIA VOLVO 
"1986 Volvo Dealer of ExceJlence Award Winner" 
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<{s/M~,(/JlW RELOCATING? df/M!. 
WHEN MAKING YOUR NEXT MOVE WORK WITH EXPERIENCED PROFESSIONALS 
CHARLOTTE MISCAVICI-I 
G.R.I.. C.R.S. 
ASSOCI ATE BROKER 
GRI. CRS and CRB 
The Highest Designation 
Attained By Residential 




Charlotte and Ron epitomize the word professionalism. They have taken the time out of their 
busy schedules to acqui re the prestigious designations of G.R .1. (Graduate Real Estate Institute) , 
eR.S. (Certified Residential Specia li st) , eR.B. (Ce rtifi ed Residential Broker) . This makes them 
highly skilled realto rs who are recognized by cl ients, customers, and their peers as expe rts in their 
field. Their real estate transactions are handled with integrity in a ca reful business-like manner. 
Li censed si nce 197 1 they are consistant multi-million doll ar produce rs and are active in local, state 
and nationa l associations of realto rs. They have establi shed reloca tion ne tworks with other top 
real estate professionals ac ross the country and are members of a vast military referral ne twork as 
well as agents with a corpora te relocation company. 
For a package of relocation information call 
TOLL FREE HOT LINE 1-800-453-1879 EXT 676 
or mail the attached information form to the address below : 
NAME ________________________________________________________________________ __ 
ADDRESS __________________________________________________________________ __ 
CITY ______________________ _ STATE ______________ __ Z IP __________________ __ 
PHONENUMBER __________________________ _ BEST TIME TO CA LL __________________ __ 
DESTINATION STATE AND AREA ______________________________________________________ __ 
INTEREST IN PURCHASING A HOME_ RENTlNG __ 
PRI CE RANG E _____________________________ MONTH L Y PA YM ENT RANGE ______________ __ 
APPROXIMATE DATE OF MOVE ____________________________________________________ __ 
RE/MAX 100 • P.O . BOX 549 • BOWIE, MD 20715 
EditoriaLLy Speaking 
Love is in the air. Valentine's Day, 
the day of love and romance. Re-
member school days, exchanging 
cards and cookies. The day you could 
tell your friends. you liked them and ask 
that special sOll)eone to be your Valen-
tine, and no one picked on you for it. 
The day your boyfriend always brought 
you flowers or candy or both. The day 
your husband, even when at sea, got 
romantic, for a change. Love and ro-
mance ... hearts and flowers. 
Love is high in my mind this Feb-
ruary. Dear friends of ours got married 
in January and Frank and I were able 
to be a part of this renewal of love. 
Watching a couple exchange marriage 
vows can be a special experience, 
being able to participate made our feel-
ings even stronger. I have never been 
able to watch the faces of the guests 
before. (The last wedding I was in, I 
had my back to everyone!) It seemed 
that everyone was repeating the vows 
with the bride and groom. Joy, happi-
ness, excitement, love could be seen 
everywhere. Love and romance are a 
part of Valentine's day but also a part 
of every day, thanks to those people 
we share our lives and love with . 
I love reading a love story, romance 
and fantasy or romance and realism. 
This issue we have brought you a little 
romance and a little love. Michelle Ule 
has tried to touch each of us, where 
we live ... students and spouses. A little 
poetry to remind you of the love that 
brought you together. Some romantic 





Imagination ... ambition ... 




by Maumi J_ Cannell Harris 
Wouldn't you love to have a whole 
new look? Wouldn't you love to be 
pampered? Patty McShane let us give 
her the works. Thanks to the skilled 
artisans at ProCutters Plus, Patty got 
a new look just in time for her sister's 
wedding. I hope you enjoy reading the 
transformation process and seeing the 
before and after pictures. 
Hearts are the sign of Valentine's 
Day and Susan Lumpkin brings us 
another lovely craft to show off our 
creativity. Love comes in many forms 
and Graham Holmes shows us the 
lighter side of Love. If you are ready 
for a romantic evening at home, with 
the kids in bed and the candles lit, Navy 
Bleu might be just the place to look for 
new menu ideas. And if staying at 
home is not your idea of romance, how 
about an incredible meal out or, better 
yet, a night away in lUXUry. Our Gallop-
ing Gourmet has some dining sugges-
tions and Kathy Wilson has found 
some bargains for hotel seekers. 
Love and romance ... hearts and flow-
ers. Classmate hopes you and your 





OSWC solves your last minute 
graduation gift problems for the stu-
dent in your life and proud family mem-
bers. The NPS ties and accessories 
are manufactured by the Robert Tal-
bott Company of Carmel. The N PS 
emblem is embroidered in yellow silk 
on navy blue fabric of si lk and polyester 
blend. 
The N PS seal cross stitch kits come 
complete with the fabric and floss to 
complete a three-color seal for your 
memories wall. 
The items are avai lable for purchase 
by calling Susan Davidson 646-5158. 
The current prices for the items are: 
4 
Tie (His) 
Tie (Tall Man) 
Tie (HerslYouth) 





Cross stitch graph 
















Mon. & Thurs., ]0·12 
]st Sat. of month, 10-12 
Bldg. 301 (next to SA TO office) 
~**********************~ ~ Wll~l!~ IT~S IlA.VV~~I~f7 ~ 
{! {! 
{! FEBRUARY {! 
{! Feb. 13-14 Love Your Museum Auction and Rummage {! 
{! Sale. Pacific Grove. (408) 372-4212. {! 
{! Feb. 18-21 Monterey Film Festival. Monterey. {! 
{! (408) 649-8887. {! 
j.., Feb. 20 Paul Anka Benefit Concert_ Santa Catal ina {! 
~ School. (408) 649-1432. {! 
{! MARCH {! 
{:{ March 4-6 Dixieland Monterey. Downtown Monterey. {! 
{! (408) 443-5260. {! 
{! March 5 Special Olympics Invitational Basketball {! 
{! Tournament. Hartnell College, Salinas {! 
(408) 373-1972. {! {! March 9 Colton Hall Birthday Celebration 
{! Colton Hall, Monterey. (408) 646-3851 . {! 
{! March 18-20 Junior League County Wide Science Fair {! 
{! Monterey Fairground. (408) 372-5863. {! 
j.., March 20-22 Monterey Wine Festival. {! 






MEDICINE & SURGERY 
FOR : DOGS, CATS, BIRDS, RODENTS, 
RABBITS, EXOTIC ANIMALS & REPTILES 
BOARD & TREATMENT OF SICK ANIMALS 
& PETS REQUIRING DAILY MEDICATION 
FULL SERVICE GROOMING AVAILABLE BY APPOINTMENT 
MARK THOMAS THOMSON D.V.M 
MICHAEL J. MURRAY D.V.M 
For Appointments or Emergencies Call 
899-2381 
Veterinary Pet Insurance Policies Accepted 
MasterCard. Visa. American Express 
EVENING HRS AVAILABLE ON WEEK NIGHTS 
MON-FRI 7AM-7PM i SAT 8AM-5PM 
SUN 9AM·5:30PM 
780 ELM AVE - SEASIDE 
BEHIND THE BANK OF AMERICA 




It's February and the Editor 
suggested that this month's issue of 
Classmate should be light, fluffy and 
romantic. Well I will do my best. I'm 
sure that many visitors to Monterey 
have romantic memories of the times 
they spent here. It's a beautiful city and 
it meets most of what I would consider 
to be conducive to romance, i.e., ocean 
breezes, warmish weather, and good 
restaurants with candlelight and soft 
music. 
Unlike romance-seeking tourists 
however, students and spouses at the 
Naval Postgraduate School are rarely 
if ever found at quiet, intimate dining 
establishments. Unless of course 
you've been convinced those little red 
net candles at the pizza parlor consti-
tute candlelight. Somehow the booster 
seats, highchairs, and excessive 
quanitites of food on the floor have a 
way of mucking up a potentially roman-
tic interlude. The high cost of babysit-
ting and the guilt your spouse experi-
by Pam Giannotti 
ences whenever away from the books 
for more than an hour have a way of 
curtailing one's romantic inclinations. 
OSWC MEMBERSHIP 
All these things contribute to make 
those rare, romantic moments together 
that much more special. The Officers 
Students' Wives' Club is doing what 
we can to help facilitate a fun evening 
for you and yours with a Valentine's 
Dinner Dance, Saturday, February 13, 
at the NPS Officers' Club. The ladies 
get to dress up in all their finery and 
the guys get to wear ties. If all goes 
accordingly, the opportunity for a won-
derful night out is available, hope you 
can come. For more information you 
can call Lisa Segal at 647-9249 or Ker-
mit France 649-1759. 
In addition to the dinner dance, we 
are promoting romance by appealing 
to your romantically inclined tastebuds 
with our Valentine's Bake Sale, 
Wednesday, February 12 from 10-12 
p.m. at the SMC. Don't miss it as there 
will be plenty of "sweets" for your 
"Sweet" to indulge in. 
Well enough of this fluffy stuff, have 
a happy and romantic February. 
The OSWC is the Officer Students' Wives' Club of the Naval Postgraduate School for the spouses of all students. 
In addition to sponsoring monthly activities such as luncheons, OSWC also sponsors the Art Auction, Adobe Tour, 
International Students' Wives Tea and many other Holiday events. Dues collected entitle you to member discounts 
as well as monthly Pink Flyers and the OSWC Directory. To obtain membership, fill out the form below and send 
it with a check made out to OSWC to: Lisa Duffy, 1239 Leahy Rd., Monterey, CA 93940. Phone 373-6662, SMC 
#1539. Dues: $2 per quarter, minimum 4 quarters for new members/renewals (or remainder of duty stay). 
SMC # ______ -'New Member ____ Renewal ____ Active ____ Associate ___ _ 
Last Name _______________ First Phone # _____ _ 
Spouse's Name Rank Service ____ _ 
Curriculum ______________ Graduation Date (month/year) _________ _ 
Address City _______ Zip Code __ _ 
Length of Membership Amount Enclosed $ _______ _ 
Are you interested in committee work? YES ____ NO ____ Volunteer? YES ____ NO __ _ 
Do you wish to have your Name, Spouse's Name and Service, Address and Telephone Number in the OSWC 
Directory? (members only) YES NO ___ _ 
Would you like a copy of the OSWC By-Laws? YES NO 
5 
6 
MARIAN NE BING HAM ROWE 
,\ S "FCC lie No. ,\I [ 022067 
C HI LD COUNSE LI NG 
529 CENTRAL AVE .. SU ITE 205 
PACIFIC GROVE. CA 93950 
i4081 373-1 0 17 
1001 PAC IFIC ST. 
,\ IONTE REY. CA 93940 
14081 372-5220 
CHAMPI.;S INSljRANCE ACCEPTED 
THE 'WI9{'DS01UJ{OruSE 
'Buf aruf 'BreaKfast 
(N. VAl D.C. LODGING) 
• 18th Century colonial farmhouse. 
• Period rooms w~h fireplaces. 
• Close to Pentagon, Crystal C~y, 
Ft. Belvoir, and Quantico. 
• Perfect location for house hunting. 
• Rates - $35 - $45. 
9417 WINDSOR WAY 
BURKE, VA 22015 
(703) 455·6325 
New Kids 
On The Block 
by Barbara Spiro 
A son, Andrew Scott, born December 11 , 1987, 8 Ibs. 3 oz., to Scott and 
Karen Gilbert. 
A daughter, Jennifer Lynn, born December 14, 1987, 5 Ibs. 15 oz., to Alan 
and Cindy Ariel. 
A daughter, Kimberly Ann, born July 7, 1987, 8 Ibs. 5 oz. , to John and 
Theresa Field. 
A daughter, Jamilie, born October 27, 1987, 9 Ibs., to Gil and Wanda Rod-
riquez . 
A son, Brett Lawrence, born August 6, 1987 7 Ibs. 6 oz. , to Bob and Janeen 
Jones Kopp. 
A daughter, Katherine Claire, born October 7, 1987, 8 Ibs. 1 oz., to Jim and 
Sandee Tanner. 
A son, Thomas Andrew, born November 14,1987, 8lbs. 14 oz. , to Tom and 
Janie Cahill. 
A daughter, Amanda Megan, born November 17, 1987,7 Ibs. 12 oz., to 
Russell and Eola Scott. 
A son, Daniel Paul, born December 1, 1987, 6lbs. 12 oz. , to .Iohn and Terri 
Landford. 
350 Del Monte Shopping Center 
Next to McDonald's 373-2828 
CHILDREN'S SHOE SPECIALISTS 
We Carry Widths to Fit 
The Very Narrow and Very Wide 




to Classmate readers 
with this ad 




Need a babysitter? Why not join the 
Co-Op. Since sitters are hard to come 
by here at La Mesa, the Babysitting 
Co-Op is the answer to many people's 
sitter problems. It's easy, economical 
and fun. 
The Co-Op is an organization that 
has been in existence for over 10 
years. We are La Mesa mothers who 
babysit for other Co-Op members dur-
ing the day at the sitters home, or in 
the evening at your home. There is no 
money exchanged, except for a one-
time $1 sign-up fee. Instead of paying 
money, you pay points. They are ac-
cumulated from babysitting, at the rate 
of 4 points per hour. 
All sits are arranged for you through 
the Co-Op secretary. Sitting is not only 
easy, but can be enjoyable too, so it 
is easy to collect pOints. 
I hope you will consider joining, for 
your own benefit as well as your child-
ren's. The Co-Op provides oppor-
tunities for you to explore parts of Mon-
terey the kids might not enjoy, for you 
to run errands, or for any other time 
you may need a sitter. 
Your children are in the care of ex-
perienced mothers and it is a great way 
to meet new people. You can feel con-
fident having a responsible adult caring 
for your children. 
If you have any questions about the 
Babysitting Co-Op or are interested in 
joining, please call the Co-Op chairper-
son, Annette Ford, at 372-0480. 
La Mesa 
PTA Update 
Don't forget the PTA meeting at La 
Mesa Elementary School on Thursday, 
February 11th at 7:00 p.m. in the 
school mUlti-purpose room. Informa-
tion about the topic for this meeting will 
be provided later by the school. 
We encourage your participation in 
all general PTA meetings which are 
held at 7:00 p.m. on the second Thurs-
day of each month. Be sure and keep 
this date free when you plan your 
monthly activities. 
EXPERT INCOME TAX PREPARATION 
Deluxe Service by Appointment Only 
Reasonable Rates 
Col. H .F . (Hal) Adkins (Ret.) 
H. & J. TAX SERVICE 
P.O. Box 457 , Pacific Grove, CA 
1649-82501 
We know the Service Family's tax problems. 
Years of successfully assisting CLassmate readers . 
T ax interviews your place or ours . 
For People Who Want 
SOLID WOOD 
"We give you quality 
& service the old 
fashioned way." 
• 3 payment plan 
• Same as cash 
• For NPS students 
829 BROADWAY 
SEASIDE394- 6301 







Church of the 
Nazarene 
.k>sselyn Canyon 




8:45 a.m. Praise Service 
9:45 a.m. Adult Bible Study & 
Children's Sunday School 
11 :00 a.m. Morning Worship 
6:00 p.m. Evening Worship 
Wednesday Evening Service - 6:30 p.m. 





monthly movies. VBS. 
camps, picnics, choir 
YOUTH : 
Weekly Bible Study, 
Activity nights 
ADULTS: 
Active Bible Studies, 
Fellowships & choir 
'A Christ Centered Church' 
Monterey Fireside Lodge 
113 1 10lh Slreet 
373-4172 
Stage Coach Lodge 
1111 10th Sireet 
373-3632 
(Monterey. CA 93940) 
• BoLh walking distance Lo NPGS 
• MIli tary & corporaLe raLes 
• Firep laces, wet bars, pool. spa, 
saunas 
• Dally conLinental breakfasL 
• Free Aq uarium/ ai rport shutLie 
• Cable lV, HBO, In-room co FFee, 
direct dial phones 
• Audio/ Visual conFerence Facility 
For meeLi ngs, weddings and 
receptions 
Toll Free Reservations 
800-722-2624 CA 
800-426-5584 USA 
Sub/cct IU 8lallablllf,. offer C ~/JlreS 3/:11/ 88 
La Mesa Evening 
Bible Studies 
You may have heard of the La Mesa 
Women's Bible Studies, but did you 
know that evening Bible studies for 
couples and singles have also been 
meeting in La Mesa for over 20 years? 
These studies are sponsored by the 
Officer's Christian Fellowship (a na-
tional , interservice, interdenomination 
organization) and the NPS Protestant 
Chapel , and everyone is welcome! 
There are currently groups meeting 
in members' homes on Tuesday or Fri-
day evenings at 7:30 p.m. for about 
two hours. One study, open to anyone, 
has international couples from about 
five different countries studying the 
Bible together. These studies provide 
a relaxed (no pop quizzes, we prom-
ise!) evening out with your spouse as 
well as the opportunity for you, as a 
couple or a single, to explore the mys-
teries and truths of God's Word. 
Call the Protestant Chapel (646-
2241 ) or Bob Metheny (372-2789) for 
speci fics on topics and locations of the 
groups. 
Be There A t The 
Bargain Fair 
Are you running out of closet space? 
Is your storage room overflowing? Do 
you want to sell all those unwanted or 
unused items before your move to the 
next duty station? The OSWC is spon-
soring a Bargain Fair Saturday, March 
5 at the La Mesa School. This is your 
chance to sell those unwanted items 
or, if you are in need of carpeting, baby 
clothes, plants, etc ., to take advantage 
of the great buys at the Bargain Fair. 
The cost per space is: OSWC 
member $4, non-member $10. Space 
size is approximately 8 x 7 feet. Spaces 
are limited and on a first come, first 
served basis, so act quickly. No more 
than two spaces will be given to an 
individual. Residents of La Mesa Vil-
lage, students and staff of NPS and 
their spouses, who are at least 18 
years of age, are eligible for these 
spaces. No individual may represent 
or sell for any organization. 
Reservation forms will be available 
at the La Mesa Housing Office, the 
Convenience Store and on the bulletin 
board across from the museum in Her-
mann Hall or through the Pink Flyer, 
after February. The completed form 
and payment must be mailed to the 
address on the form by February 22, 
1988. No telephone reservations will 
be accepted. We reserve the right to 
stop accepting reservations when all 
spaces are filled if that occurs prior to 
the deadline. See you there!! 
aUALITY NEW' USED 
LAYAWAYS 





Daily !H p.m. 
Sat. & Sun. 9-5 p.m. 
BICYCLES BI CYCLES FOR 
EXPERIENCEO ALL AG E GROU PS 
REPAIR SHOP~
~Austor_Daimler Mongoose Ross KHS ~€:'NH£€tI'tG C'tCl€S Puch 
SAFETY & SERVICE FIRST 
188 WEBSTER ST" MONTEREY 373-3855 
Ft. Ord Arts and Crafts Class Schedule 
Airbrush 
Workshop, Feb. 3 at 6 p.m., 1 day 
Workshop, Feb. 29 at 6 p.m., 1 day 
Calligraphy 
Feb. 8 at 6:30 p.m., 5 weeks 
Feb. 21 at 2 p.m., 5 weeks 
Cartooning 
Feb. 2 at 6:30 p.m., 4 weeks 
Ceramics 
Leopard, Feb. 17 at 6:30 p.m. , 2 weeks 
Children's Classes 
Sculpture in Clay, Feb. 20 at 10 a.m., 4 weeks 
Windchimes, Feb. 20 at 2:30 p.m., 1 day 
Fine Art 
California Poppies (Oils) , Feb. 7 at 1 :30 p.m., 2 weeks 
Sierra Alpine Landscape (Oils), Feb. 16 at 6:30 p.m., 3 weeks 
Seascape & "Silver Lining" Clouds (Oils) , Feb. 20 at 10 a.m., 2 weeks 
Folk Art Painting 
Beginning, Feb. 2 at 7 p.m., 4 weeks 
Graphics 
Mat Cutting, Feb. 20 at 7 p.m., 4 weeks 
Mixed Media, Feb. 23 at 7 p.m., 4 weeks 
Etching, Feb. 24 at 7 p.m., 5 weeks 
Machine Embroidery 
Beginning, Intermediate and Advanced, Feb. 17 at 7 p.m., 4 weeks 
Papermaking 
Workshop, Feb. 6 at 10 a.m., 1 day 
Workshop, Feb. 7 at 10 a.m., 1 day 
Workshop, Feb. 27 at 10 a.m., 1 day 
Workshop, Feb. 28 at 10 a.m., 1 day 
Photography 
Photograms, Feb. 8 at 6:30 p.m., 1 day 
E-6 Slide Process, Feb. 9 at 6:30 p.m., 1 day 
Darkroom Techniques, Feb. 10 at 6:30 p.m., 3 weeks 
Color Lab, Feb. 13 at 10 a.m. , 1 day 
Color Lab, Feb. 27 at 10 a.m., 1 day 
Porcelain 
Hilda Doll , Feb. 23 at 7 p.m., 4 weeks 
Pottery 
Raku Firing Workshop, Feb. 13 at 11 a.m, 1 day 
Silk Painting 
Workshop, Feb. 22 at 6:30 p.m., 2 weeks 
live Craft Demos 
St. Patrick's Day Gifts & Sale (10% off everything green), Feb. 20 
from 11 a.m. to 3 p.m. 
Be sure to sign up for these and all other classes in advance at the Fort 
Ord Arts and Crafts Sales Store, located between 2nd and 3rd Avenues 
on 8th Street. For more information call the Program Office, 242-3584. 
Support Our Advertisers 
Tell them you saw their ad 
in THE CLASSMATE 
~~""""""""""""""' .... 
44 •• ~ •••••••••••••••••••••••••••••• 
The 
HAND MADEN 
318 Grand Ave .• Pacific Grove 
Now Scheduling Classes 
~ FABRICS 
~ PATIERNS 
~ CROSS STITCH 












OSWC Mini Classes: Something for Everyone 
If you are interested in teaching a 
class, O.S.W.C. Activities would love 
to know about it. Please phone me, 
Susan Lumpkin, at 647-9669 and I will 
by happy to list your name and course. 
It's a great way to meet people and it 
puts a little money in your pocket! If 
you are interested in taking any of the 
courses listed below, please call the 
instructors for more information. 
CURRENT CLASSES 
Basket Lining - Lisa Duffy (373-
6662). 
Basketry-Woven Creations - Col-
lette Rau (647-8601). 
Basketweaving Made Simple -
Debbie Kelly/Sue Marbach (649-
3801 ). 
Beginning Basketweaving - Ellen 
Will (647-8738). 
Beginning Sewing - Susan Lumpkin 
(647-9669) . 
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"STATE OF THE ART" 
COSMETIC DENTISTRY 
- Custom Veneers 
- Bonding 
- Porcelain Crowns 
- Bleaching 
by Susan Lumpkin 
Body and Soul - Connie Donner 
(646-8459). 
Body-Tone and Fit - Marion McAl-
pine (646-9311). 
Bowling - Pauline Fathke (372-
9019). 
Children 's Creative Dance - Terri 
Grimshaw (624-3799) . 
Intermediate Sewing - Susan 
Lumpkin (647-9669). 
Needlepoint - Sally Dewey (624-
2250). 
Piano - Nathalie Plotkin (373-5671). 
Piano - Kazuko Mockett (624-9596). 
Piano Lessons - Lisa Duffy (373-
6662). 
Raquet Sports Instruction - Kent 
Allison (624-2481 /2161). 
Smocking from Start to Finish -
Linda Shiver (375-4091). 
Smocking for Beginners - Ellen Will 
(647-8738). 
Spinning -Janis Mineart (375-7487). 
FOR THE FAMILY 
375-1112 
46 Porta Vista Drive • Monterey 
(Near Del Monte Shopping Center) 
Suzuki Violin and Viola Lessons -
Mildred Kline (624-9541). 
Teatime Treats - Cathy Hipsey (649-
8950). 
Tennis Instruction - Karen Stewart 
(373-3437). 
TUTORING 
English and Reading Tutor - Jackie 
Kite (373-6639). 
Mathematics Tutoring - Marie 
Chapman (649-3137). 
Tutoring - All Subjects/Special Ed. 
- Kim Roderick (649-6786). 
DELETED CLASSES 
Adult Art Classes - Don Mathews 
Early Parenting - Barbara Dickinson 
Portrait Drawing - Marion Wilson 
I 
- Children Over 3 
Welcome and Treated 
Lovingly 
- Adult Cleaning - $34 
- Child's Cleaning - $24 
- Nitrous Oxide 
for Relaxation 
- VISA, Mastercard and 
Payment Plans Available 
Arizona Carden Restoration 
The Arizona Garden, located adja-
cent to the Engineer's Circle , is in need 
of volunteers to assist with its restora-
tion. Once regarded as a showcase of 
specimen succulents, it has deterior-
ated into a strange-looking area that 
most people do not even know exists. 
A restoration program is underway to 
bring the garden back to a respectable 
condition. Under the generous leader-
ship of Sandra Forman and Peninsula 
Beautiful, a local volunteer organiza-
tion dedicated to the beautification on 
the peninsula, the garden can be re-
stored to its original beauty. 
Three local professionals are assist-
ing with this project. Sandra Forman is 
a garden consultant, a registered hor-
ticulture therapist, and has extensive 
experience working with volunteers. 
She teaches classes for home garden-
ers in the ornamental horticulture de-
partment at Monterey Peninsula Col-
lege. Clyde Madden is president of the 
board of Peninsula Beautiful, a non-
profit organization that promotes 
beautification projects and increased 
awareness of the environment. He has 
been a professional gardener for many 
years. Alice Mehdy is a professional 
landscape designer. She is working on 
the redesign of the garden and has 
extensive knowledge of succulents. 
You do not need any previous gar-
dening experience - everything will 
be taught during the project sessions 
- a marvelous opportunity to learn a 
new hobby or expand on previous 
knowledge, while improving the aes-
thetic character of the Naval Post-
graduate School. Here's your chance 
to learn gardening techniques, layout 
and design, and general plant care. 
Presently the group plans to meet 
one Saturday morning per month from 
9:30 to 12:30. A small group met on 
December 12 and cleaned up and im-
proved three of the beds. A second 
group meeting once a month on a 
weekday is also being considered. For 
further details, contact Diane Bott at 
647-8437. 
Please help leave a lasting impres-
sion on the school that has provided 
you with so much! 
Arizona Garden Restoration Workers: 
(from leff to right) Diane Boff, Alice Mehdi, Donna O 'Donnel/, Shirley Barcus, Sandra Forman, 
Clyde Madden. 
MAKE YOUR MOVE TO 
THE WASHINGTON, D.C. 
AREA AN EASY ONE! 
Let my 13 years' real estate 
experience and many military 
moves WORK FOR YOU. 
For a package of personalized infonnation, call me 
TOLL FREE at 800-344-7253 or mail the attatched 
infonnation form to the address below. 
Name _____________________________________________ ___ 
Address _____________________________________________ _ 
City ________ State _____________ _ z;p, _________ _ 
Phone Expected Date of Arrival _____________ __ 
5641 burke centre pkwy. • burke. virginia 22015 • phone: 17031250-8500 
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SAN DIEGO BOUND? 
FOR REAL ESTATE INFORMATION 
CALL TOLL FREE: 
1-800-252-0021 
1-619-484-1189 
PLEASE ASK FOR: OntuIY2I Stephen Macleod 'ill STARhJEALTv'" 
Dr. Charles R. Unkenbach, D.D.S. 
General Dentistry 
Capt. Linkenbach was formerly the 
Director of the Naval Postgraduate School Dental Department 
1010 Cass St. 
Suite Co1 372·8011 
STIJDEN1S! WHY WAIT IN liNE? 
Co~y is only 
Ex/ire§§ rninures aUJay! 
Our Sen ius to You Include: ' Transparencies 
• Graphs/Chari Enhancement 
• ManualsIReportsIThesis Typing 
• Binding 
• Word Processing w/Lelter ·Qualily Printer 
~--------. 899-1220 
Extended Hours: 922 Hilby St., Seaside, CA 
Monday-Friday 8:30 to 6 (Righi behind Wendy's) 
Saturdays 9 to Noon When You Need it Yesterday!! 
Dentistry for Infants, Children 
and Teenagers 
J. Mark Bayless, D.M.D. 
John Faia, III , D.D.S. 
333 EI Dorado, 




by Kathy Willson 
California's Central Coast can boast 
of its wonderful hotels and resorts . 
Several of them offer special winter 
rates that are particularly inviting to lo-
cals who would like a nearby romantic 
getaway. 
The Doubletree at Portola Plaza has 
a Fiesta Special through March 1 . The 
rooms are $85 a night, down from the 
usual range of $120-$160. Call 649-
4511 for details and restrictions. 
The Ventana Inn of Highway 1 in Big 
Sur has a 50% discount for Central 
Coast residents. Available Sunday 
through Thursday nights from January 
4 until March 31 , this rate reduces the 
expense to $72-$107 a night. Unfortu-
nately this does not include the rooms 
with private hot tubs. These continue 
to range from $245-$260. The local 
number is 624-4812. 
The Hyatt Regency of Monterey has 
SuperSaver rates throu(jhout the year. 
The Honeymoon Hideaway Package 
is planned for any couple who feel like 
newlyweds. Three days and two nights 
at $350, this includes champagne, 
some meals and use of the sports 
facilities and whirlpools. The package 
can be adjusted according to the 
number of evenings you want. The re-
sort is located at One Old Golf Course 
Road and the number is 372-1234. 
None of the Bed and Breakfast Inns 
contacted had special rates. However, 
some will forego the two night weekend 
restriction if they have rooms available 
on Friday or Saturday. Call the B&B 
ahead of time to find out how they 
schedule these weekend evenings, 
and have an alternate plan ready. 
Romance was never intended to be 
practical. Buy that special negligee, 
pack your most beautiful clothes and 
enjoy a most amorous affair with your 
special someone. 
Memories For Tomorrow 
She leaned on the window sill , gaz-
ing out at the storm tossed trees, 
watching the wind snatching the leaves 
and flinging them into the air. She shi-
vered briefly and ran her hands up and 
down her forearms, puffing her cheeks 
out and remembering another day, 
another storm. 
The house was strangely quiet, the 
children off to parties and the hum of 
the computer a distant sound. The 
room was darkening, the wind gusting 
at moments, rattling the windows. Just 
the kind of weather she loved. 
Remembering, remembering; she 
felt a tightness in her heart as she re-
membered the difficult words just spo-
ken, the recriminations, the accusa-
tions, the anger and the hurt. She felt 
a wildness, like the weather, and 
wanted to throw herself to the winds 
and whirl away. 
Instead she grabbed up a jacket, 
called up the stairs "I'm going for a 
walk" and flung out the door, hair blow-
ing wildly as the wind greeted her. 
Wrapping her arms about her body, 
she stalked off. 
Remembering, remembering as 
leaves scattered before her feet. It had 
been a similar day many years ago 
with the weather beckoning a reaction . 
After pacing the floor of her dorm room, 
she had yielded to the elements and 
run outdoors. A blustery day with rain 
just beginning to fall , she had turned 
her face skyward to meet the drops 
and rejoice in the shower. Hunching 
up her Shoulders in joy, she had flung 
out her arms and smacked a passing 
young man full across the face. 
"Oh, no," she cried , aghast, pulling 
her hands quickly to her mouth. "I'm 
sorry! Are you all right?" 
The young man looked at her in a 
dazed fashion and then bent down to 
retrieve his dropped books. Whimsi-
cally, the wind gusted down and 
danced away with some papers. 
"Let me get those for you," she called 
by Michelle Ule 
and snatched at the blowing papers. 
Eluding her grasp, the ruled sheets, 
cramped with writing, tumbled down 
the sidewalk and she gave chase. 
"Wait, just a minute. You don't have 
to ... " 
"No problem," she called back, with 
a laugh, over her shoulder. Stepping 
quickly, she slipped on a wet spot and 
went down with a yell , right on top of 
the papers. 
The rain drummed down faster onto 
the pavement as the young man hur-
ried over to her. When he reached her 
she was laughing, a deep shaking 
laugh she could scarcely contain, glee-
ful tears mixing with rain on her cheeks. 
He leaned over her, cheek red from 
her slap, and asked anxiously "are you 
all right?" 
The laugh burst forth and she rocked 
back and forth. "Oh yes, isn't it a glori-
ous day?" She pulled the papers out 
from beneath her and handed them up. 
"I got them for you!" 
His eyes smiled down and agreed 
"So you did. Well done." Then he too 
began to laugh as the rain poured 
down and the wind blew on. 
Once the papers and books were 
stowed, they walked the afternoon 
away, splashing in puddles, laughing 
at the rain, blowing themselves with 
the wind and talking , talking, talking. 
So long ago now in so many ways. 
Whimsey couldn't beckon him any-
more, a mounting storm was a distrac-
tion , not a challenge. Today he sat at 
continued on next page 
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Serving Exotic 1ha1 CuIIIne 
Featuring daily luncheon and dinner 
specials Complete dinners from 
$5.95 A 10 carte selections include 
unique appetizer~ saup~ salad~ un-
usual curries, sautes and rice noodle 
dishes Wine and beer. Food to go. 
MC & VISA (minimum $10~ Gift Certifi-
cates 
Open 11-10 Daily 
S80 BROADWAY· SEASIDE' 899-1191 
DEL MONTE 
EXPRESS 
Home of the 
Adult Burger 
and Parlor Car Cocktails 
Your Host Engineers 
Larry, Cindy 
2114 Del Monte Ave. 
Monterey. CA 93940 
(408) 372-9510 
Memories 
continued from previous page 
his desk pounding on his computer 
keyboard, ignoring both the wind and 
her pleas. 
"Why can't you come out for a walk? 
There's just the two of us. Remember? 
It would be fun . You can do that later?" 
"I have to get this done. You don 't 
understand. There isn't time." And so 
the argument had gone on and on. 
There never was time, there was al-
ways something else, laughter and 
tears weren't joyous companions any-
more. She walked and walked . 
The rain picked up, slacked off, 
shook down, blew away as the wind 
pushed and shoved itself through the 
streets. She glanced around, saw no 
one and defiantly jumped into a puddle. 
"So there!" she thought, and jumped 
again , kicking the water about, a la 
Gene Kelly. She whistled a bit and 
smiled, feeling better and the rain 
came down, pure and clean. The wind 
blew away her cares. 
As she neared the house she saw 
a pennant of computer paper flying 
from her gate post. Smudged with rain, 
red letters written on the first sheet said 
"rip me." She stopped and looked, puz-
zled . The front door opened and there 
he stood, slicker on and umbrella in 
hand. He tore the sheets of paper from 
the post and flung them into the air 
where they caught the wind. 
"Let's go for a walk," he said "and 
splash some more and get really wet." 
He laughed with his eyes and smiled, 
looking at her bedraggled self. 
Delighted, she took his arm and 
asked, "what made you change your 
mind?" 
"I haven't been slapped in quite a 
while," he said and then looked slyly 
at her from the side "besides, the com-
puter's down." 
And the rain poured and the wind 
blew and their laughter and shouts 
sailed through the late afternoon. 
La Mesa Women's 
Bible Studies 
Women have many choices today. 
So many choices that life can some-
times seem overwhelming. As military 
wives we're pulled in many directions 
and often we feel stretched to the limit. 
Searching for solutions through self-
help books, the latest diet, the newest 
exercise program, we're left empty and 
without answers. But in La Mesa 
Women's Bible Studies we've found an 
alternative - a lasting alternative. 
La Mesa Women's Bible Studies is 
a caring , supportive network of women 
who face the same daily challenges 
you face. As we learn more about God 
and the Bible we grow in all areas of 
our lives. We learn to face the trials of 
life joytully, to experience the wonder 
and power of prayer, how to really love 
and enjoy our families, and how to build 
and share a lasting faith . Topics of 
study cover a wide range of interests 
and there are new studies to choose 
from each quarter. We meet on Thurs-
day mornings from 9:30-11 :30 in La 
Mesa homes and have a self-support-
ing child care system. 
On March 17 at 9:30 a.m. La Mesa 
Women's Bible Studies will host a 
brunch in the La Novia Room in 
Herrmann Hall. In addition to meeting 
new people and making new friends, 
you 'll have the opportunity to hear each 
teacher describe her study and to sign 
up for the study of your choice. Child 
care is available for the brunch. 
La Mesa Women's Bible Studies is 
non-denominational , sponsored by the 
Naval Postgraduate School Protestant 
Chapel and is open to all women as-
sociated with NPS. Won't you join us 
for a study this quarter? 
For more information about La Mesa 
Women's Bible Studies and/or to make 
reservations for the Spring Brunch, 
please call Drue Porter at 647-8510. 
Love ... Life ... Valentines! 
Love is the Source 
Love is 
being happy for the other person 
when they are happy 
being sad for the person when they 
are sad 
being together in good times 
and being together in bad times 
Love is the source of all strength 
Love is 
being honest with yourself at all 
times 
being honest with the other person 
at all times 
telling, listening, respecting the 
truth, and never pretending 
Love is the source of reality 
Love is 
an understanding that is so 
complete that you feel as if you are 
a part of the other person 
accepting the other person 
just the way they are 
and not trying to change them 
to be something else 
Love is the source of unity 
NEXT 
So here we are, my dear, 
At the start of yet another year. 
Will I be more of what you want? 
Will I seem less than once I did? 
I do not know, my love, 
I do not know if 
I wi ll be 
All the things you want. 
I promise only 
I will be. 
- Lois Wyse 
Love is Love is 
the freedom to pursue your own 
desires while sharing your 
experiences with the other person 
the growth of one individual 
alongside of 
giving and taking in a daily situation 
being patient with each other's 
needs and desires 
and together with the growth 
of another individual 
Love is the source of success 
Love is 
Love is the source of sharing 
Love is 
knowing that the other person 
will always be with you 
regardless of what happens 
missing the other person when 
they are away the excitement of planning things 
together 
the excitement of doing things 
together 
but remaining near in heart when 
they are away 
Love is the source of security 
Love is the source of the future 
Love is 
Love is the source of life 
the fury of the storm 
the calm in the rainbow 
Love is the source of passion 
-author unknown 
Be My Valentine 
If our love were new 
I suppose I might find 
A hundred ways to show 
My Valentine affection. 
But since our love is old 
I know only 
A thousand ways. 
- Lois Wyse 
!'!!!!!!!!STAlNEDGLASS 
• Cuslom windows & panels • Specially gift ilems 
• Glass, lools & supplies featuring our special 
• Books and patterns Monlerey Cypress 
-Beginning Stained Glass Classes--Sigll Up Now 
Monterey Cypress 
Stained Glass 
2228 Fremont Sl. . Monterey 
(just past Long's) 
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Taking Home a New look 
How many of us would love to look 
different ... start fresh ... make a new 
you. We offered this opportunity and 
found a great volunteer. Take one 
pretty, petite woman with fine hair and 
beautiful bone structure and transform 
her with a new look. Patty McShane 
said yes to the makeover and for a 
special reason. Patty flew to Virg inia 
for her sister's January 2 wedding and 
a make-over fit right into her plans. She 
put herself into the capable hands of 
Sim Simpson and the staff at Pro Cut-
ters Plus. With The Classmate follow-
ing the transformation, Patty had the 
deluxe treatment. 
We started the session with a con-
sultation with Sim about the type of 
hair style that would work best for 
Patty. Because of her high forehead, 
the cut needed to maintain some 
height but also width for the narrow-
ness of her face. She would need soft-
ness to blend with her fine bone struc-
ture. The first step was to fix the gray. 
Using a non-peroxide coloring , they 
stained the gray hairs, making them 
look like highlighting. Since this is a 
non-peroxide hair color it did not affect 
the natural color of the rest of her hair. 
While the color was processing, 
Patty went on to a manicure. Gwen 
loved Patty's tiny hands. Most of her 
nails were in fairly good shape. First 
16 
Cosmetic sponges for putting on 
foundation are the best way. It 
makes a smoother finish . Wash the 
sponge and ring out with a towel 
after each use. Throwaway the 
sponge after a couple of weeks, be-
cause of bacteria, etc. 
Does your mascara dry out 
quickly? Don't pump the brush in 
and out. This forces air into the tube 
and helps it to dry out. If it has dried 
some, add one drop of water and 
shake. To get more mascara on 
your brush, lift half way out and twist. 
by Maumi J. Cannell Harris 
came the squaring of each nail. This 
makes it easier to file off hang nails 
without losing the length. A little advice 
for home nail care: jf you file in both 
directions, i.e. back and forth, be sure 
to buff each nail to get rid of snags. 
Buffing keeps the edges smooth and 
will help promote nail growth. 3 tips 
were added to even out Patty's nails. 
Using a new method, a Gel Nai"1 sys-
tem, Gwen secured the tips and then 
baked on primer and sealant. These 
tips should last one month. Finally the 
polish ... polishes. The first coat was a 
When putting on foundation, don't 
forget your eyes and ears and 
blending into your neck. Dabbing in-
stead of rubbing is much easier on 
the skin. 
If you have those fine laugh lines 
around your eyes, try using a light 
dusting of powder from a compact. 
This fine powder fills in the lines and 
makes a smoother look. 
"The heat makes the curl. " It is 
important to let the curls cool com-
pletely before brushing to insure a 
lasting style. 
special polyester fibre nail polish, to 
strengthen, then 2 coats of finish color 
(pale pink), then a thin stripe of dark 
rose and a thin stripe of gold and a 
little glitter polish on the tips, finally a 
coat of Grow-ten for protection. I'm 
sorry we couldn't show you a picture 
of Patty's nails, they really were a mas-
terpiece. 
After 20 minutes of letting the color 
process into her hair, Patty moved over 
to the wash area and the non-peroxide 
color was gently shampooed and her 
hair was rinsed with an acidifier. This 
formula would promote the proper pH 
and condition the hair. 
The cut was the next step. Melony 
took over from here, with asides from 
Sim. Starting at the back, Melony shor-
tened the hair on Patty's neck and 
shaped it into an inverted U. This would 
force the hair forward to fill in the front 
and make it seem fuller. Melony had 
to do some blending to fit in the uneven 
hair that Patty had from her previous 
hair cut. In order to shape and add 
body to the sides, Melony trimmed the 
edges but did comment that it would 
be easier after the hair had grown out 
some. Patty needed volume in the front 
area to cover her high forehead. 
Melony then texturized the top. This 
means cutting some of the hair shorter 
in order to support the longer hair. Fi-
Remember, having your hair 
trimmed every 6-8 weeks is impor-
tant for keeping your hair healthy. 
The ends split and the splitting will 
continue up the hair shaft if you do 
not trim the ends frequently. 
Concentrate on drying the roots 
first when blow drying your hair. It 
will hold the style longer. Heating 
the base first when using a curling 
iron works on the same theory. 
These methods will make your hair 
look much fuller. 
I 
nally a few little wispies around her 
ears to add softness around Patty's 
face. 
Taking home a cut is pretty simple, 
it's right there on your head, but taking 
home the style is another thing entirely. 
Patty had never used sculpting lotion 
but Melony explained the benefits: 
more control with less stiffness. Sculpt-
ing lotion added the lift Patty's fine hair 
needed. Drying can be tricky but with 
some professional tips it seemed easy. 
Melony reminded us that you have to 
concentrate on drying the roots before 
the ends. She dried the side up for 
added fullness and scrunched the 
back, allowing Patty's natural wave to 
add fullness there. 
Next came the curling iron. Like the 
blow dryer, heat the base first before 
moving to the end and curling. This is 
called a full-base curl , lasts longer, has 
more lift and more direction. Melony 
curled the sides in an upward and 
diagonal direction, the back middle to-
ward the center and the ends under. 
Brushing out seemed to be the easy 
part, with just a little back combing to 
add fullness. It is important to let the 
curl cool before brushing to insure a 
lasting style. The final touch was some 
fast drying sculpture spray. 
The final make-over step was make-
up. Jackie took over here. A cooling, 
moisturizing spritz of sea plasma 
began the process. Using a clay-based 
foundation in medium beige and a tri-
foam sponge, Jackie lightly coated 
Patty's face and neck, including her 
eyes and into her ears. After a light dust 
ing of powder, a light concealer was 
dabbed on, then blended in with a 
sponge and powdered. Jackie moved 
to Patty's eyes, using a neutral brown 
across the top lid, at the lash line. A 
thin line was drawn on the lower lid 
and then blended in with a flocked tip 
blender to soften the lines. 
Jackie used a varied combination of 
eye colors to enhance Patty's eyes. 
Tawny copper was used from the inner 
corner up to the brow, making her eyes 
look larger and bringing them out. 
Crystal white was blended over the rest 
of the eye to blend in the copper. On 
the brow bone, a raspberry/purple was 
brushed down to the lower corner of 
the eye. This color would help to bring 
the eye out. A neutral brown was 
brought across the center of the top lid 
and, with an angle brush, used to line 
the outer corners, both upper and 
lower. Then all the colors were lightly 
blended. Patty has lovely shaped eye 
brows but they needed a little darken-
ing. Jackie took mascara, an espresso 
brown, and lightly brushed it on the 
brows. Brazilian black mascara was 
applied to Patty's upper and lower 
lashes. Finally a primer was used on 
the lips to help set the lipstick and for 
conditioning. Lip liner in a cabernet 
color was used to line the lips and to 
fill in. Patty has a small upper lip so 
Jackie chose to go over the natural lip 
line, slightly. A white-gold dot was 
dabbed in the center and blotted, to 
add fullness. The last touch was a 
brush of blush, chilled rose, over the 
cheek bones. 
The final resu~ was dazzling. Patty 
was very pleased and she received 
lauds and applause from her family. 
The Classmate thanks Sim and 
everyone at Pro Cutters. They were 
wonderful and did all they could to ex-
plain each process. I'm sure they will 
see Patty again. 
Pro-Cutters Plus, 321-C Alvarado 
St. , 375-5535. 
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as I see It 
A Man's Point of View of Life at NPS 
I have a secret love. My wife knows 
it, and so do some of my neighbors. 
They tease me about it. But as always, 
love will prevail. 
She's a female. (You have to say 
that these days.) She's also a dog. 
Back from two warm, fun filled months 
in Guantanamo Bay, Cuba, my wife 
surprised me with a five pound bounc-
ing baby miniature poodle. 
"look, Honey, isn't she just cute as 
can be?" 
The thought had not occurred to me 
at the time. Like all young, overly stres-
sed men still teething on machismo, I 
wasn 't about to admit to that idea. I 
was, in fact, horrified. What if the ward-
room found out; worse, what if my divi-
sion found out (I had Hull Technicians 
working for me - Army types please 
read tanks with personalities)! My 
career was over, finished, wrecked be-
fore it even started. I mean if she 
wanted a dog you get a labrador, a 
Shepherd, a pit bull even, but not a 
POODLE (the reader is advised to say 
this as you would say "mold" if it was 
discovered growing on your tooth-
brush)! Images of driving through town 
by Graham Holmes 
with a poodle in the backseat flashed 
through my head. 
I determined to set out on a course 
of action to put as much distance be-
tween the '1hing" and myself. In public, 
I explained to friends the many things 
for which a poodle was practical. Dust-
ing, mopping, and buffing the car were 
my top picks for poodle utilities. In pri-
vate, I tried glaring, growling, and yel-
ling to keep the dog away from me (I 
had to guard against unexpected 
guests finding me in compromising dis-
plays of affection for the horrid little 
creature) . 
The dog saw through all this, or ig-
nored it at least, and set out to train 
me as best as possible. First, she 
began to wear me down physically . 
Each morning at 0500 she leaped upon 
my chest and stayed there until I got 
up to take her out. Her next move was 
to be, welL ., to be cute, is the best way 
to describe it. She would just stand 
there with those big puppy-dog eyes. 
Big eyes always get to me. My wife 
has big eyes (I 'll thank you not to say 
puppy-dog eyes either) . Our dog then 
set out to prove to me that she was 
just as tough and manly as any other 
dog by fighting my outstretched hand 
at any opportune time. Gradually she 
wore me down, and I came to find that 
I really did like this little dog. 
The big test came when I took her 
out for a walk one day. Timidly at first, 
I made my way around the block, care-
fully steering clear of any potential 
heckling neighbors. Just when I 
thought I was home safe a neighbor's 
wife and her children have into sight. 
"look children ," she said, "look at the 
little rat that came out of the sewer." I 
looked around until I realized she was 
talking about MY dog! And then I did 
what I saw the fat ladies on TV do while 
walking their poodles .. . with a loud 
"Harumph" I turned up my nose and 
walked on. The dog, that is MY dog, 
gracefully turned up her nose and fol-
lowed suit. 
So, next time you see la Mesa's 
proud parents out walking their child-
ren, look also for me. I'll be the guy 
who looks like the ladies on TV, nose 
high in the air, the murmer of 
"Harumph" distinctively audible. By the 
way, the dog 's name is "Peaches." 
WASHINGTON D.C. BOUND? 
SHOULD YOU: 
• Buy or Rent? • Get VA, FHA, or Conventional Loan? 
After his worldwide military career and authoring articles 
on these very subjects, MARK REESE will help you find 
the answers. 
Call COLLECT 703-569-9883 and ask for MARK REESE, or mail coupon below to: 
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EmbroiderY hoops have been used 
not only for our favorite embroidery, 
crewel and cross stitching, but as a 
decorating tool. Appliqued designs 
-along with lace and ribbons have been 
added to create unique and much-ad-
mired pieces. Let's use our hoop in yet 
another way by following these simple 
instructions, keep with our theme Love 
is in the Air. 
Materials: 
10" Embroidery hoop 
2 yards '/2 ribbon 
7 large super cardboard heart shapes 
(Heavy Cardboard/Pre-cut shapes) 
7 medium super cardboard heart 
shapes 
2 small super cardboard heart shapes 
Scraps of contrasting fabric 
Wonder-Under (A type of adhesive 
used to fuse fabric) 
7 ea V4" wooden dowel spacers 
Damp cloth 
Warm iron 
Glue gun and glue sticks 
Instructions: 
1. Starting at the top of your embroid-
ery hoop, wrap ribbon around hoop 
until both ends meet at top and glue 
down in place. 
2. Cut Wonder-Under to desired size 
and shape. Shapes can be traced di-
rectly onto paper before cutting. 
3. Place rough side of Wonder-Under 
against the wrong side of fabric . Press 
for 3 seconds with a hot, dry iron. Let 
fabric cool. 
4. When ready to fuse, gently peel off 
the paper backing. 
5. Position fusible fabric, coated side 
down, on heart shape. Cover with a 
damp press cloth . With iron at "wool" 
setting, press for 10 seconds. For a 
hammer and thread 
Hearts for Show 
By Susan Lumpkin 
large area repeat fusing process, over-
lapping iron until all fabric is fused . 
6. Next, glue the wooden dowel spac-
ers in the middle of each large heart, 
right side, to the middle of each 
medium heart, wrong side. 
7. Now, glue the hearts to the embroid-
ery hoop. However, before doing so, 
make sure you have evenly spaced 
each heart around the hoop. 
8. With your left over ribbon make a 
bow and glue it to the top of the hoop. 
A double bow looks nice too. 
9. Your last two small hearts are glued 
to the bottom of each hanging ribbon . 
10. Hang and enjoy! 
Helpful Hints: 
Beverly's Fabric carries a large 
selection of shapes and sizes when 
buying your cardboard shapes. They 
also have wood cut-outs which would 
look nice with a coat of paint or two. 
For those more talented with a paint 
brush, use your Tole/Folk Art painting 
ski lls. 
To save some money on this rela-
tively inexpensive project, you can buy 
a wooden dowel at most any hardware 
store and cut your own spacers. Be 
sure and sand them to give a finished 
and professional look. 
A quick note for those who would 
like to teach their handywork to others 
and make a little extra money on the 
side, please give a call to Activities and 
we will be glad to list your class in The 
Classmate. 
Locations: 
Beverly's Fabric, Fremont St., Sea-
side; Beverly's Fabric, Grand Ave., 
Pacific Grove. 
WE HAVE THE LARGEST SELECTION 
& LOWEST PRICES ON: 
• Pictures 
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On Valentine's Day you could go to 
a cozy restaurant and enjoy an intimate 
dinner ... along with hundreds of other 
people. Or you could stay at home, put 
the kids to bed, and have a truly private 
candlelight dinner or a romantic indoor 
picnic. 
This month's Navy Bleu features two 
candlelight dinner menus and an in-
door picnic menu. Add your favorite 
bottle of wine, your Valentine's Day 
gifts, and imaginative evening attire 
and you are ready for an unforgettable 
Valentine's Night! 
Candlelight Dinners that Can Delight 
Rock Cornish Game Hens a la Diable 
Sauce Diable 
Pommes Sautees au 8eurre 
Salad with Oregano 
Cherry Dessert 
by Rani O'Donohue 
Rock Cornish Game Hens A La Diable 
(Deviled breaded Rock Cornish game hens) 
(From The 60·minute Gourmet) 
2 Rock Cornish game hens, about 111 .. Ibs. 
each, split In half for broiling. 
Salt and freshly ground pepper 
2 Tbsp. peanut, vegetable, or corn oil 
1 Tbsp. Imported mustard, such as Oijo" or 
Dusseldorf 
2 tsp. dry white wine 
V. cup fine fresh bread crumbs 
Sauce Dlable (see recipe) 
1. Preheat the broiler to high. If the oven has 
a separate temperature control , set the oven to 
450 degrees. 
2. Place the split hens on a flat surface and 
pound them lightly with a flat maliet. Sprinkle the 
hens on all sides with salt and pepper to taste; 
sprinkle with oil. 
3. Combine the mustard and wine in a small 
bowl and set aside. 
4. Arrange the halves neatty in one layer, skin 
side down, on a baking sheet and place under 
the broiler about 3 inches from the source of 
heat. Brait about 8 or 9 minutes then tum the 
hatves. 
5. Return to the broiler and broil about 3 mi-
nutes. Remove the halves and brush the skin 
side with the mustard and wine mixture. Turn 
the halves and brush the other sides. Sprinkle 
the hens with bread crumbs. 
6. If the oven and broiler have dual heat con-
trols, turn off the broiler and set the oven to 450 
degrees. Put the hens in the oven and bake 15 
minutes. Serve with sauce diable. 
Sauce Dlable 
(From the The 6O-Minute Gourmet) 
2 tsp. butter 
1 Tbsp. f inely chopped shallots 
2 Tbsp. dry white wine 
112 tsp. Worcestershire sauce 
y .. cup chicken broth 
2 tsp. tomato paste 
y .. cup heavy cream 
2 tsp. Imported mustard 
Salt and freshly ground pepper 
1. Melt the butter in a saucepan and add the 
shallots. Cook briefly, stirring. Add the wine and 
cook down. 
2. Add the Worcestershire sauce and chicken 
broth. Stir in the tomato paste and cook down 
by almost a half. Add the cream and stir. Add 
the mustard, salt to taste and a generous grind-
ing of black pepper. Serve. 
-------------------~ Pat puts East & West together . . . 
PAT ARNETT 
IF YOU'RE MOVING TO NORFOLK_ 
VIRGINIA BEACH_ PORTSMOUTH_ 
HAMPTON. NEWPORT NEWS, VA_ 
WE'LL SHORTEN THE DISTANCE 
BETWEEN EAST & WEST. 
• Pat gives personalized attention to details. 
• Pat shops for the best mortgage and interest 
rates for you. 
• Pat removes the trouble and stress from your 
move by planning for your arrivaL 
• Pat keeps in communication with you to keep 
you informed of progress. 
If it 's personal attention you want, Pat is well 
qualified to handle your needs. Call her for 
your complete relocation package and com-
pare the service you receive. 
Rose & Krueth Realty Corp . 
TOLL FREE NUMBER 
1-800-457-0004 
Yes, please send me more information 
on homes in the NorfolklViriginia 
Beach area _ 
Name ____________ _ 
Address __________ _ 
City ___________ _ 
State _ ___ Zip _ _ ___ _ 
Relocation Date ________ _ 
Rose & Krueth 
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400 OAKMEARS CRESCENT 
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Pommes Sautees Au 8eurre 
(Sauteed potatoes) 
(From The 6O-Minute Gourmet) 
6 to 8 new, red-skinned potatoes 
Water to cover 
Salt and freshly ground pepper 
1% Tbsp. peanut, vegetable, or corn 011 
H~ Tbsp. butter 
'h tsp. finely chopped garlic 
1'h Tbsp. finely chopped parsley 
1. Wash the potatoes and place them in a 
saucepan. Add water to cover and salt to taste. 
Bring to a boil and simmer until tender, about 
30 minutes. Drain. When cool enough to handle, 
peel and slice the potatoes. There should be 3 
to 4 cups. 
2. Heat the oil and 1 tablespoon of butter in 
a skillet. Add the potatoes and salt and pepper 
to taste. Cook, tossing and stirring but avoid 
breaking up the potato slices. Cook about 10 
minutes and when crusty brown, add the remain-
ing butter. Add the garlic and parsley. Toss and 
stir to blend. Serve. 
Salad With Oregano 
(From The 6O-Minute Gourmet) 
6 cups mixed, loosely packed salad greens; 
such as romaine, arugula, 80ston lettuce, 
and so on, cut into large bite-size pieces. 
'12 cup thinly sliced onion rings 
1 tsp. dried oregano 
1 Tbsp. Imported mustard 
1 Tbsp. finely chopped shallots 
2 Tbsp. red wine vinegar 
% cup olive oil 
Salt and freshly ground pepper 
1. Rinse and greens well and dry them. But 
the greens and onion rings in a salad bowl. 
Sprinkle with the oregano. 
2. Place the mustard, shallots and vinegar in 
a mixing bowl , Gradually beat in the oil . Add salt 
and pepper to taste. 
3. Pour the sauce over the greens and toss 
well . 
Cherry Dessert 
(From the Sunset Cookbook of 
Favorite Recipes) 
2 cans (1 lb. 5 oz. each) prepared cherry pie 
filling 
% tsp. cinnamon 
'I .. tsp. almond extract 
1 pkg. (about 9 oz.) white or yellow one-layer 
cake mix. 
% cup ('I4lb.) butter, melted 
1f2 cup sliced almonds 
1. Combine pie filling, cinnamon and extract; 
spread in a 9 by 13-inch baking pan. Sprinkle 
cake mix over the top; drizzle with butter; sprinkle 
with almonds. 
2. Bake in a 3750 oven for about 35 minutes. 
Makes 8 to 10 servings. 
Shrimp Saganaki 
Aiz Au Sultan 
Classic Green Salad 
Pineapple Upside-Down Cake 
Shrimp Saganakl 
(From Sunset Cookbook of Favorite Recipes) 
1 lb. raw medium-sized shrimp 
1 pkg. (8 oz.) frozen artichoke hearts 
Boiling salted water 
Y. cup olive oil 
V. lb. small whole mushrooms 
2 cloves garlic, finely minced 
% tsp. salt 
Freshly ground pepper 
1f:z tsp. crumbled dried oregano 
2 Tbsp. lemon lulce 
2 Tbsp. finely chopped parsley 
1. Peel and devein shrimp. Blanch artichoke 
hearts in boiling, salted water for 2 minutes, then 
drain. 
2. Heat olive oil in frying pan, add shrimp and 
mushrooms, and cook, stirring, until shrimp tum 
pink. Add artichoke hearts, garlic, salt, pepper. 
and oregano; heat until heated through. Sprinkle 
with lemon juice and stir lightly to blend flavors. 
Sprinkle wtth parsley. 
3. ~Saganaki· is Greek for -hot pan: Serve 
this in a heatproof dish over a candle warmer. 
continued on page 26 
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Need A Mechanic You Can Ta lk To? 
MONTEREY 
IMPORT MOTORS INC. 
We Explain All Service & Repair With Care 
• New Car Service 
• Preventive 
Maintenance 
We Specia lize In Repair Of 
Honda·Datsun·Toyota 
Certified By NIASE 
646·9692 
1105 Del Monte (Rear) 
2 Blocks From NPS 
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living with children 
Family Reunion - A Dream or a Disaster 
Your five-year-old son finally seems 
to grasp the concept of bedtime - that 
it comes at the same time most nights 
and means go to the bathroom, brush 
teeth and get in bed for a brief story 
time. Then, your husband comes home 
from a deployment and your son's be-
havior becomes an attention-seeking 
combination of whining, loud refusal 
and bed-wetting ; all of which leaves 
your husband wondering if the house-
hold is like this all the time, your son 
wondering if this will work and you won-
dering what happened. Competition for 
attention is a part of family life and, as 
such, need not be a cause for panic. 
In the situation described here the son 
by Marianne Bingham Rowe, 
M.S., M. F.C.C. 
is noisily seeking special attention from 
Dad, a reassurance that he is impor-
tant and not forgotten . After all , if he is 
quiet and unobtrusive he might be 
overlooked, tantrums almost always 
get a response. He's doing the best 
that he can in the only way he knows 
how. 
Disturbing behaviors are a common 
response to a disruption in routine. 
While many wives may see a hus-
band's return home as a re-establish-
ment of the normal family, it does in 
fact call for an adjustment to a new 
routine involving a new participant. 
Everyone, (mom, dad, children) , after 
the initial excitement of the reunion , 
Let Us Develop Your Film 
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will be trying some new behaviors to 
meet their needs until this readjust-
ment is made. How long this period of 
uncertainty lasts depends, in part, on 
the individual temperaments, i.e. , how 
the family members adjust to change. 
Being aware of your family's style, and 
the usual reactions of each individual, 
can help you set realistic expectations 
for this initial phase. 
By setting your expectations accord-
ing to what might really happen, rather 
than how you "dream" it will be, you 
eliminate the pitfall of setting yourself 
and the children up for disappointment 
and the anger, whether expressed 
openly or indirectly, that often follows 
feeling let down. Once your expecta-
tions are clear, you can talk with the 
children about how things will probably 
be, providing assurance that time will 
be shared with the family as a whole 
and with each member individually. 
By increasing the predictability of the 
situation you decrease the disruption 
this change brings. In scheduling time 
to be spent with each person alone the 
feeings of competition are lessened as 
each family member is reassured of 
his or her importance. During the sep-
aration period each child may choose 
to collect mementos in a special box 
to show and discuss with the returned 
parent . This collection not only serves 
as a reminder that the absent parent 
remains a part of the family even when 
away from home, but also eliminates 
the confusion or distress which can 
happen at a reunion when "I wanted 
to show you but.. ." occurs. 
Understanding and respecting indi-
vidual time may be a difficult concept 
for a chi ld, particularly a pre-schooler, 
to grasp. Parents can help this under-
standing take hold by modeling respect 
continued on page 30 
by Michelle Ule 
Like most naval officers, my hus-
band has spent a lot of time away from 
home in the years since we first had a 
child . Indeed, he very conveniently has 
gotten me pregnant and then run off 
to South America ... three times. But I 
don't bear him a grudge, he supported 
us all that time and assured me, con-
tinually, that he was with us in spirit. 
It was difficult for me to believe for 
a long time. After all , I was the one 
home with the children, reading to 
them, playing my music, introducing 
them to my interests and my way of 
looking at things. But the amazing thing 
is that he was right, he has been with 
us in spirit. I've got little Robert clones. 
My husband and I both majored in 
ENG at our respective colleges. At 
UCLA, my alma mater, ENG stands for 
English. At Harvey Mudd College 
where my husband went to school, 
ENG means Engineering. Our children 
reflect the diverse interests of their par-
ents. They speak English and they 
have engineering minds. 
My sons have bonded to this man 
in ways I can scarcely believe. Fortu-
nately I am fond of him myself and I 
find it amusing that these children iden-
tify so well with their father but really, 
couldn't they reflect something of me? 
I call them "sons of an engineer." 
And they love the moniker. When our 
oldest son was four and his father was 
on a Med run, he used to volunteer to 
assist simple souls, adults, in the bus-
iness of repairing things "because my 
dad is an engineer and I know how to 
do things." He didn 't want to play with 
other children once the tools came out, 
he had serious work to do! 
One hapless night, this innocent 
mother attempted to tighten some 
screws about the house, on the pot 
handles, the refrigerator door, and so 
on. I scarcely got the screwdriver out 
Stormy Weather 
before hands were everywhere volun-
teering to assist me. I finally rel in-
quished the tool and watched as they 
did it all. The perennially broken handle 
on the hall closet was always repaired 
by our eldest son. He "knew how to do 
it, Mom." 
T. Berry Brazelton talks about child-
ren enjoying their fathers because 
"moms mean work whereas dads 
mean fun ." Watching their very able 
father perform feats of magic with tools 
and wires and chain saws and com-
puters has apparently convinced them 
that they, too, are capable of anything. 
I finally decided it was time I learned 
something about the computer when I 
watched our four year old log in and 
start to playa game one day. I didn't 
even know how to turn on the machine! 
They appreciate the tools of their 
trade. Even though he also got a bicy-
cle this past Christmas, our four year 
old's favorite gift was a hammer. We 
have a photo of our delighted oldest 
son as he sawed his first piece of wood. 
The boys are on familiar footing with 
hatchets and wrenches, levers and 
wheels. Our seven year old recently 
volunteered to help his father rewire a 
light. He was crushed when we told 
him he was too young and that electric-
ity was dangerous. "Can't you teach 
me?" he asked. 
Their interest in things mechanical 
affects us everywhere we go. We spent 
an entire day at the Smithsonian's Air 
and Space Museum and almost as 
long with the trains and cars in another 
branch of the system. They let me have 
half an hour in the National Gallery of 
Art while they played football on the 
lawn. Their favorite rides at Disneyland 
are the trains and the monorail. 
Fortunately, the cause is not totally 
lost. Amid the library books about tanks 
and trucks and submarines, I often find 
books on subjects I like. They play war 
outside but inside they occasionally 
play the piano (but then my husband 
does too). They don't mind helping me 
bake, especially if there are cookies 
involved. Their vocabulary often re-
flects mine but their actions and at-
titudes, their movements and their 
forthrightness are their father all over 
again. 
I had hopes for this last child , a Mon-
terey baby who might grow bored with 
Dad and look to Mom for inspiration. I 
was suspicious when the Ft. Ord deliv-
ery nurse told us the father would carry 
the baby to the nursery after delivery, 
to facil itate bonding. I wondered what 
secrets my husband would whisper in 
the new baby's ear, luring the child 
over to his side. Could I possibly stand 
a chance given past history? 
You figure it out. The first thing our 
new son did was dismantle the scale. 
Then my husband named him Max-
well. .. for the equations. 
The Carpet Supermarket 
Military Discount 
Over 350 Rolls of Carpet in Stock 
Hundreds of Room Size Remnants in Stock 
1044 S. Main St. - Salinas, CA 
Davis Hurd 





When You Think of Fitness 
Don't Forget Your Feet 
Feet often are forgotten as we strive 
for fitness. Nor are they always in-
cluded in our beauty routines. Yet our 
feet quite literally are the foundation 
upon which we stand, and walk, and 
run. Their condition also influences our 
ability to sit comfortably for long 
periods and to relax when we lie down 
to sleep at night. A little attention to 
our feet can yield big dividends in well-
being. 
Fitness routines for the feet fall into 
three main categories - pedicure, 
massage, and exercise. 
If a professional pedicure isn't in 
your budget, just giving your feet the 
kind of care you give your hands, at 
least once a week, works wonders. 
Keep a nail brush with your tub or 
shower things and give both toenails 
and the skin along the sides of the feet 
a good scrub. Special products for re-
moving rough skin, treating corns, and 
solving other foot problems may be 
helpful. Apply hand lotion to your feet 
daily, and cuticle cream to the toenalls 
whenever you do your fingernails. Your 
feet not only will look lovelier, but will 
also feel more alive and able to support 
you in all your activities. 
Foot massage is an ancient practice 
which in recent years has been studied 
and applied in this country. Reflexol-
ogy is a school of therapy based on 
the idea that each part of the foot is 
related to a particular part of the body 
and that massage of the feet, with at-
tention to these specific areas, can re-
lieve tension, improve circulation and 
promote healing in corresponding 
parts and organs. Dancers and yogis 
have long recognized that massaging 
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©Phillis Haffner, 1988 
Certified Massage Practitioner and 
Yoga Instructor 
the feet induces relaxation throughout 
the body. 
Massaging the feet is something that 
can be done while watching television , 
soaking in a hot tub or lying in bed. Of 
course, it is nice to have a professional 
massage or reflexology treatment if 
possible, but you can quite easily give 
Eyes S '~uac8 
. . 
back and sides of each toe, then gently 
pull outward on each one. Grasp the 
ankle with the hand on the same side, 
placing thumb over Achilles tendon, 
and use the other hand to massage 
the heel and rotate the foot in both di-
rections. End with circular upward mo-
tions on the top of the foot and upward 
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(3 " 0 foundation Foot Chart) 
yourself a very beneficial foot mas-
sage. 
Sitting or lying down, bring one foot 
up onto the opposite knee, or however 
you can comfortably work on it. Start 
with deep circular motions done with 
the pads of the thumbs in the ball of 
the foot. Grasping the toes, gently pull 
outward and rotate them slightly . Press 
and release at points along the inner 
and outer edges of the foot. Massage 
the tiny muscles between the bones of 
the foot, working outward toward the 
toes, apply a little pressure on front, 
on the lower leg. Repeat with the other 
foot. 
In yoga there are many exercises 
especially for the feet, as well as many 
which incidentally give the feet a good 
stretch. A few easy and effective foot 
strengtheners are given here. 
Natural Seat 
Sit on the knees with the top of feet 
flat on the floor, toes together and 
heels apart, forming a "saddle" for the 
buttocks. 
If this is uncomfortable, place a pad 
under the feet and a pillow between 
feet and seat. With practice the mus-
cles of the knees and feet will gain flex-
ibility and the posture will become rest-
fu l. 
Try to use this position occasionally, 
at least briefly ; it will tone the muscles 
of the feet as well as providing the foun-
dation for a straight spine which en-
courages good breathing practices. 
Kneeling Toe Stretch 
From the Natural Seat, turn toes 
under and sit back on the heels, giving 
the arches a good stretch. 
If this is uncomfortable at first , sup-
port yourself with your hands and 
gently lower body weight onto the 
heels for a few moments at a time until 
the feet become flexible. 
Sitting Toe Balance 
Lift knees off floor and sit balanced 
on the toes ; you may hold onto a chair 
or low table until you become stable in 
the postu re. 
Bring hands together in front of 
chest, thumbs touching at the heart 
center; fix your gaze on a spot out in 
front of you to aid in balancing. 
Lengthen tailbone toward the floor, 
lift crown of head toward the ceiling 
and breath deeply as you hold the bal-
ance as long as possible. 
Foot Side Stretch 
Sit in Natural Seat, then turn toes 
outward and sit down on floor between 
the heels. If this is difficult, use a pillow 
to sit on until knees and feet are able 
to relax and stretch. A little padding at 
the back of the knee joint, between 
thigh and calf, may also be helpful at 
first. 
Foot Backbend 
Sit in Natural Seat. Supporting your-
self with hands alongside your feet, re-
sting fingertips on floor, gently rock 
back on the feet, lifting knees up off 
the floor and putting weight on the front 
of the toes. Increase the movement 
and length of holding in the posture 
gradually, as the legs and feet adjust 
to the stretch. 
Ankle Rolls posture are very beneficial. 
Ankle rolls may be done in many dif-
ferent positions, from sitting on a chair 
to lying on the floor. 
Sitting on a chair or on the floor, 
stretch legs out in front of you, with 
feet apart; rotate the ankles, pointing 
toes and stretching feet in each direc-
tion as far as possible, then reversing. 
These simple exercises are virtually 
guaranteed to put a little more spring 
in your step and to increase your gen-
eral sense of well-being. 
Lying on your back with knees bent, 
place one foot on other knee and rotate 
ankle in inward and then outward cir-
cles. 
Lying on your back, lift both legs; ro ll 
ankles in both directions. If you can do 
a shoulder stand, ankle rolls in that 
© Phyllis Haffner, 1987. Author Phyllis 
Haffner is employed at NPS in the 
Navy Center for International Science 
and Technology (NCIST). She teaches 
yoga classes on Monday and Thurs-
day evenings at Sunset Center, Car-
mel, and also does massage. Call her 
for more information: 3466 or 375-
2364. 
I data systems 
I TO ALL FEDERAL EMPLOYEES I 
As a major supplier of compute rs to the Federal Government. Zenith 
Data Systems is offering Federal e mployees. both civilian and military. an 
outstanding purchase opportunity on Zenith AT syste ms. As a Federal 
employee, you can save thousands of dollars on a Zenith system and still 
get the advice and support you need by ordering it through Mariposa 
Computers. one of t he oldest established Zenith Data Sys tems dea lers 00 
t he West Coast. If you want to finance your purchase. Zenith offers a 
revolving charge account. Here are some of the products available to Fed-
eral employees through Zenith Data Sys tems (all systems include MS· 
DOS 3.2. GW-BASIC, Microsoft Windows. Diagnostics, and a box of ten 
disks): 
ZFX-24B-GE, 2 Drive AT, 512K, EGA, No monitor ..... 1,299.00 
ZWX-248-GE, 20MB AT, 512K, EGA, No monitor .... . 1,799.00 
ZMM-1470-G, Monochrome Monitor for Z-248 . . _ . . .. 149.00 
ZVM-1380-C, EGA Color Monitor for Z-248 . . . . . . . . .. 399.00 
Z-248 Memory Expansion to 1.1 Megabytes . . . .. . . . 199.00 
AFP-6-GE, Anadex printer with parallel cable . . ... . . 399.00 
I Expand Your Z-248 System I 
40MB AT Hard Disk Installed In ZFX-248 . . .. . . ... . . . 550.00 
300/1200 Baud MODEM Installed In Z-248 . . . .... .. .. 150.00 
3.5" Disk Drive installed In Z-248 . . . ..... . .. . . . ... .. 175.00 
Mouse with Paint Software Installed In Z-248 . . .... . . . 150.00 
80287/8 Math Co-processor Installed in Z-248 . .. ___ .. 325.00 
CItizen 180-0 Printer with cable and paper . .. . . _ . __ . _ 250.00 
(Pn(TS (111ft lIIJt'C1fkfltlOIlS (IN: subjf.Tt til chlllillt IL'lthoot noll(T) 
•••••••• 
•••••••••• Lighthouse Avenue, Pacific Grove, CA 93950 
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Navy Bleu 
continued from page 21 
Riz au Sultan 
(Rice with raisins and pine nuts) 
(From the The 6O-Minute Gourmet) 
2 Tbsp. butter 
3 Tbsp. finely chopped onion 
'h tsp. finely minced garlic 
1 cup rice 
V. cup raisins 
1 % cups chicken broth 
V. cup pine nuts 
1. Melt 1 tablespoon of butter in a saucepan, 
add the onion and garlic. Cook, stirring, until 
wilted. Add the rice and stir. Add the raisins. 
2. Add the chicken broth and bring to a boil. 
Cover and let simmer exactly 17 minutes. 
3. Add the pine nuts and remaining butter. Stir 
to fluff the rice while blending in the nuts. 
Classic Green Salad 
(From Madeline Cooks) 
2 medium heads Boston lettuce 
1 to 2 Tbsp. red wine vlnegaror lemon juice 
'h tsp. salt 
V .. tsp. freshly ground black pepper 
6 to 7 Tbsp. olive oil or corn oil or a mixture 
of the two. 
1. Carefully wash the lettuce. Remove center 
ribs or stems and dry the leaves thoroughly. 
2. In a blender or mixing bowl , combine the 
vinegar or lemon juice, salt and pepper. Blend 
or whisk well . Gradually add the oil and continue 
to blend or whisk until a temporary emulsion has 
been achieved. Toss the salad in the dressing 
and serve at once. 
Pineapple Upside-down Cake 
(From Sunset Cookbook of Favorite Recipes) 
'I .. cup (1 /8 lb.) butter or margarine 
1f2 cup brown sugar, firmly packed 
1 can (1 lb. 4 oz.) sliced pineapple 
3 eggs 
1 cup granulated sugar 
1 cup regular all-purpose flour 
1 tsp. baking powder 
'I .. tsp_ salt 
1. Melt the butter in a heavy 1 Q-inch frying 
pan which can be placed in the oven. Add the 
brown sugar and cook very slowly, stirring con-
stantly, for about 10 minutes, or until bubbly over 
entire surface. Cover with the drained pineapple 
stices (reserve syrup) and cool. 
2. Beat the eggs and sugar until light and fluffy ; 
add V .. cup of the reserved pineapple syrup. Sift 
flour, measure, and sift again with baking powder 
and salt ; fold into the egg mixture. Pour over the 
pineapple in the frying pan. Bake uncovered in 
a 3500 oven for about 45 minutes. While still 
warm, loosen cake with a spatu la and turn out 
on a serving plate. 
Kissing Cuisine for Indoor Picnics 
Unfurl your Persian carpet , throw down some 
pillows, and recline with your loved one for an 
exotic meal. Or smooth your bed 's comforter, 




Herb-Stuffed French Bread 
Blueberry Pear Crisp 
Artichoke Hearts 
9 oz. package frozen artichoke hearts 
1/3 cup olive oil 
V .. cup cider vinegar 
1 tsp. Dijon mustard 
1 clove garlic, crushed 
1. Cook artichokes according to package di-
rections and drain. 
2. In a shallow container, whisk together the 
oil , vinegar, and mustard until blended : stir in 
the garlic and artichokes. 
3. Cover tightty and chill overnight. Bring to 
room temperature; drain. Serve with toothpicks. 
AND TALK WITH FORMER-MILITARY 
RELOCATION CONSULTANTS WITH 
EXPERTISE IN ALL AREAS 
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Bev Triplett 
OF SAN DIEGO COUNTY! 
CASA MUNRAS GARDEN HOTEL 
LmRARY ROOM 
700 MUNRAS AVE., MONTEREY, CA 
SAT., JAN. 16 SUN., JAN. 17 
10 A.M. - 5 P.M. Harry & Jan Nesbitt 
For Personal Appointment 
and Free Relocation Package 
CALL TOLL FREE: 
(800) 762-5599 ~\\"CORKY" McMILLIN REALTY 
OUTSIDE CALIF. CALL COLLECT (619) 422-4500) A "CORKY" McMILLIN ENTERPRISE 
Salmon Mousse 
1 15'h oz. can salmon 
Cold water 
2 Tbsp. unflavored gelatin 
V. cup lemon juice 
'h cup each: peeled, seeded, chopped 
cucumber, chopped onion, chopped celery 
'h tsp. each, salt, dill weed 
1 cup each mayonnaise, heavy cream 
Cucumber slices, lemon slices, watercress 
for garnish (9ptional) 
1. Drain and flake salmon, reserving liquid. 
Add water to reserved liquid until it equals 1 cup. 
Soften gelatin in liquid; heat over medium heat 
until dissolved. Pour into food processor or blen-
·der. Add lemon juice, chopped cucumber, onion, 
celery, salt, and dill weed. Mix well. 
2. Remove half of the mixture and set aside. 
Add '12 cup mayonnaise and 'h cup cream to 
the container; process and remove. Repeat with 
the remaining salmon liquid mixture, mayon· 
naise and cream. 
3. Combine flaked salmon with the liquid mix· 
tures and pour into a lightly oiled 6-cup mold. 
Chill until firm. Garnish with cucumber, lemon, 
and watercress, if desired. 
Hert).Stutfed French Bread 
1 baguette or good Italian loaf 
V. cup olive 011 
1 cup finely chopped scallions, Including 
green part 
'I. cup finely chopped parsley 
Salt to taste 
Freshly ground pepper to taste 
1. Preheat the oven to 400° 
2. Split the bread lengthwise in half, but do 
not cut through, leaving it hinged on one side. 
3. Heat the oil in a saucepan, add the scallions, 
parsley, salt, and pepper. 
4. Cook, stirring until the scallions are wilted. 
Spoon mixture into opened bread and close. 
Wrap the bread tightly in foil and bake about 10 
minutes. 
Blueberry-Pear Crisp 
2 cups fresh or frozen (thawed) blueberries 
4 medium-sized ripe pears, peeled, cored and 
sliced 
V. cup granulated sugar 
2 Tbsp. each : lemon juice and water 
'h cup firmly packed brown sugar 
1 cup rolled oats 
1fz cup chopped walnuts 
1/3 cup all-purpose flour 
1/3 cup cold butter or margarine 
Ice cream or whipped cream 
1. Combine the blueberries, pears, granulated 
sugar, lemon juice, and water in a shallow 1 ~ 
quart baking dish; stir well to blend. 
2. For the streusel topping, combine the brown 
sugar, oats, walnuts, and flour in a small bowl. 
Add the butter, cut into pieces, and rub mixture 
between your lingers until coarse crumbs form; 
distribute evenly over fruit. 
3. Bake, uncovered, in a 3500 oven until the 
topping is richly browned and the pears are ten-
der when pierced, about 45 minutes. 
4. Serve hot or cooled in bowls with ice cream 
or whipped cream. 
~xperiencea In 
Military and In-Home 
Business Tax Preparation 
2 Revere Road 
Monterey. CA 93940 
408-372-1 262 
WE ARE YOUR TIDEWATER CONNECTION FOR YOUR RELOCATION SELECTION 
Dot Janik 
Dot Janik and Pam Rentfrow 
at the 
Casa Munras Garden Hotel-Library Room 
700 Munras A venue 
375-2411 
Sat., Jan. 23 12-5. p.m. 
Sun., Jan. 24 12-5 p.m. 
~ Appointm~'flt Suggested 
,. ; l!t NT~L2;;;Ei1~8~;68.';2; 
!teait)' conluJIo"1S 
Pam Rentfrow 
In Va. (804) 499-5911 • 4664 South Blvd .• Virginia Beach, VA 23452 
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by The Classmate Galloping Gourmet 
Think back to some of the most 
romantic evenings in your past. 
Chances are a memorable meal began 
t~e .. !lJg~t .... t.!!.~~.II~ . I}~D.9~( .Pit'lB§e1/,(!'l 
add the onion and garlic. Cook, stirring, until -
wilted. Add the rice and stir. Add the raisins . 
2. Add the chicken broth and bring to a boil. t 
Cover and let simmer exactly 17 minutes. I 
3. Add the pine nuts and remaining butter. Stir 
to fluff the rice while blending in the nuts. 1 
f 
Classic Green Salad 
(From Madeline Cooks) 
2 medium heads Boston lettuce 
1 to 2 Tbsp. red wine vinegar or lemon juice 
'/2 tsp. salt 
11 .. tsp. freshly ground black pepper 
6 to 7 Tbsp. olive oil Drearn oil or a mixture 
of the two. 
pondent, Patti Harvey, is to be credited 
with most of the information in this ar-
ticle. If you would care to share a favor-
ite dining spot, or simply like to see 
your name in print, write me in care of 
SMC #2761 , where I eagerly await a 
barrage of replies. 
28 
Anton and Michel - Mission and 7th, 
624-2406. 
If the following seems like deja vu, 
it's because I previously reviewed this 
restaurant in the block-buster Sep-
tember/October issue. I hesitate to 
gush, but the food (continental/French) 
is fabulous, portion sizes are more than 
generous and the service is ideal. 
Nance Romance sez: "When making 
reservations, request a table overlook-
ing the patio for optimum ambience: 
Sans Souci - Lincoln, between 5th 
and 6th, 624-6220. 
This name was first on the lips of 
several friends when I polled them as 
to their preferred romantic restaurant. 
John and Cindy Kay, the owners, are 
usually on the premise, adding a qual-
ity, personalized touch to this small 
French restaurant. Raves for the 
sweetbreads and the chocolate 
mousse. A table in front of the fireplace 
here can further enhance the makings 
of memories for future Valentine's re-
miniscings. 
Creme Carmel- San Carlos, between 
7th and Ocean, 624-0444. 
Any place named after a dessert has 
got to be a sure thing. Though the in-
terior is not quite up to the other three 
restaurants mentioned, the food is 
wonderful. The Beef Tenderloin in 
Cabernet is rumored to be tender 
enough to cut with a fork. For your 
meal's finale, the chocolate souffle is 
a must eat, but be sure to ask for it 
when ordering your entree; this will 
allow for the necessary baking time. 
L'Escargot - Mission and 4th, 624-
4914. 
With its French country decor and 
dim lighting (a big draw for me and my 
crow's feet), this is the perfect place 
for a quiet meal. Entrees range in price 
from $15 to $17.50, and include soup 
or salad, with choices of fish, chicken, 
veal , beef, and lamb. Surely some-
thing, if not everything will appeal to 
you. Oenophiles find the wine list sur-
prisingly complete. 
-;;;:---
I'd like to introduce 
you to financial service 






I've been the manager of the Oak Grove office for the past 12 years. And 
Coast Savings has been around for 52 years. So you're not only getting a 




Military and In-Home 
Business Tax Preparation 
Come and talk to us about an interest-earning checking account, a 
savings account or a top-interest CD that you can also use as an IRA. We're 
members of the Star System® and Plus System® ATM network. And you'U 
find safe deposit boxes, a notary 
service and just about everything 
you need financially at our 
branch. 
Best of aU, we're right across 
the street. 
900 Sloat Avenue (408) 373-2612 




~- ~ .• _._ "'\. .:  .. If _~ • II' 
2 Revere Road 
Monterey, CA 93940 
408-372-t 262 
GO EAST YOUNG MAN, GO EAST!! 
ORDERS TO D.C. AREA? 
Ral (ray) & Jane 
(Jane. 'LJuyer and. ~i (ray) ~esBranges believe 
in aLl fashioned fair dealing, hard work, know Iww, 
Iwnesly and. deperulabilily! CWe. are mililary wives 
wlw pricl.e. ow-selves on cl.oing ow- best for yrm by 
haruIling every delail! 
ealty 
ssociates offers more /han ow- exce.1len.L ~alion 
:Fac1tane - ow- 'lJene.fils :Fac1wge saves yrm money 
and. proleds yow-, Iwrne. invesImml. 
CWhen time is money, ~ is the best 
irnJeslmenL any mililary family can make. 
ASK FOR JANE OR RAI (ray) WHEN YOU 
CALL TOLL FREE FOR R.ELO. PACKAGE 1-800-847-1787 
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We're here to fill the empty spaces in your life. 
We're Oeck The Walls. We can put custom-made, ready-made and handmade frames around 
prints, posters, photographs, needlework and almost anything else you can hang around the 




BRING IN THIS AD FOR 
10% OFF 
EVERY SHRINK-WRAPPED POSTER OR PRINT 




' ~ ~.:::, .. T:--:T.==--~===-:::::"':::::::::-:= ::::.::.::.--::: M,"J U.a.~ nA..I..J-.:..,J America's Custom Framer 





JAWS POOR BOYS HOAGIES 
6 AND 8 FOOT 
PARTY 
SANDWICHES 
1193 10th St. , Monterey (1 block from Naval Postgraduate School) 
For Faster Service - Phone Ahead 375-9161 
Mon. - Sat. 7-3 Fresh Doughnuts Daily 
SUPEREONS SPECIAL TV SERVICES 
WINTER CARPET CLEANING SPECIAL 
lOW PIIaI OIIIftOlSTIIY au. 
, JAllTOIW SllYICIIIOOI 
PER ROOM 
WITH 2 ROOM MINIMUM 
(up to 150 sq. It.) 
646-4512 





Call Mark or Natalie for the 
best perm. you've ever had! 






Includes: shampoo, rln .. , 
style end blow dry. Long 
hair extra, new clients only. 
~---------------
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Call Mark or 
Natalie 
372-6446 
230 FOUNTAIN AVE. 
PACIFIC GROVE 
REG. $50 And Up! 
HIGH LIGHTS I 
$35.00 Reg. $70.00 I 
Long Hair extra I 
1 ____ ~.:~~~~n.!.Y ___ J 
Living with Children 
continued from page 22 
for the spouse's time with a child and 
demonstrating its importance by mak-
ing it a priority. Competition in the 
household will decrease to the extent 
that each member feels secure in him-
self and in the family. In balancing time 
with the children and making parental 
private time part of the routine, parents 
decrease the likelihood of a child's feel-
ing threatened or left out. 
If you have a question about children 
or child-rearing, we will be glad to an-
swer it in this column (names will be 
withheld) . Send your questions to "Liv-
ing with Children," c/o The Classmate, 
SMC 2330. 
Adobe Tour 
The Monterey History and Art Associ-
ation, Ltd ., announces the 41 st annual 
Adobe Tour. Monterey is the site of the 
largest group of historical buildings 
west of Williamsburg , Virginia. The 
Adobe Tour will be held Saturday, April 
30, 1988, from 10 a.m. to 5 p.m. The 
tour will include 25 historic adobe build-
ings and gardens in Monterey. 
Step into the past with a leisurely 
stroll through adobe walled buildings 
furnished with heirlooms from bygone 
days and retrace the paths of many of 
Monterey's early pioneers. Admission 
will be charged. For advance ticket 
sales write: Monterey History and Art 
Association , Box 805, Monterey, CA 
93940 or call (408) 372-2608. 
Have Any Spare Time? 
The Naval Reserve is a force of 
highly trained and motivated profes-
sional persons available in a national 
emergency to meet the expanded 
needs of the Regular Navy. 
One of the Navy's critical needs is 
a reserve force of doctors, dentists, 
nurses, and medical/dental techni-
cians to participate in part-time training 
conSisting of one weekend a month 
and two weeks a year in a pay status. 
If interested call the local Reserve 
Center 372-4674. 
We'll help you find a new 
home in a new hometown. 
When you're relocating, we can help. By selling your home here and help-
ing you find a new one in a new hometown. Our CENTURY 21" office is 
part of the largest referral system in real estate. The CENTURY 21 VIP" 
Referral Network links thousands of CENTURY 21 offices system-wide. It 
gives you access to ready buyers, and connects you with trained real estate 
professionals who can make you feel at home, wherever you're moving. 
Give us a call . And put the hometown advantage to work for you . 
Put Number 1 to work for you: 
ARNDT ASSOCIATES, INC. 
550 Camino EI Estero 




C 1987 Century 21 Real Estate Corporation as trustee for the NAF. 13 and '~ - trademarks of Century 21 Real Estate Corporation. Equal Housing Opportunity il 
EACH OFFICE IS INDEPENDENTLY OWNED AND OPERATED. 
Relocating? 
Wash ington, DC-" irginia - Mary land 
Call Toll Free Number or Send For: 
FREE Information Packet 
• Housing & Real Estate Market • Schools & Communities 
• Financing & Qualifying • Transportation 
JUDY TOBIN KATHY FELLING 
Virginia Virginia 




Toll-Free Number - 1-800-525-8910, Ext. 9235 
SEND TO: Long & Foster Monterey Team; 62 18 Old Keene Mill Court, Springfield, VA 22 152 
Name ___ ___________________ _ 
Address ____ __________________ _ 
City ________________ _ 
State ___ Zip _-'----_ Phone _____ _ _ 
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